APPLESAUCE BARS 


¥% cup butter or margarine Cream butter and sugar until light. Add egg 
1 cup sugar and beat well. Mix dry ingredients and add 
1 egg alternately with applesauce to first mixture, 
2 cups all-purpose flour beating well after each addition. Add raisins 
¥ teaspoon each of: baking soda, salt , and nuts and spread in greased 15 x 10x 2 
¥ teaspoon each of: cloves, cinnamon, inch jelly-roll pan. Bake in moderate oven (375 
nutmeg degrees) 20 to 25 minutes. Cut in bars while 
1 cup canned applesauce warm. Sprinkle with confectioner’s sugar if 
1 cup seedless raisins desired. Makes 48 squares. 
1 cup chopped nuts 


